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Oi-IPULSO£Y  MSA^  GSADIITG-  IS  BACK 


Familiar  USHA  Meat  G-rades  Kow  Mandatory 
As  Livestock  Brought  Under  Price  Ceilings 

ViTitli  the  return  of  livestock  ceiling 
prices,  consumers  will  again  see  famil-  • 
iar  grading  labels  stamiped  on  meat  cuts 
—  the  markings  stamped  on  meat  in  pack- 
ing and  slaughter  houses  by  U,  S.  De- 
partment of  Agriculture  meat  graders, 
to  indicate  whether  carcasses"  are  Choice, 
.G-ood,  Commercial  or  Utility. 

Beginning  September  1,  the  Office  of 
jSconomic  Stabilization  issued  a  direc- 
tive placing  all  meat  grading  require- 
ments in  effect  last  June  30  back  on  a 
mandatory  basis,  as  they  were  during  the 
period  before  j)rice  control  was  taken 
off  meat  for  the  July- August  period. 
Along  with  price  control,  all  packers 
3.re  required  to  .use  government  standards 
"  of.  grading,  in  order  that  prices  set  on 
:'meat  will  be^  equitable  and  standard. 


Only  meat  actually  graded  by  mem- 
bers-of  the  US  DA  Meat  G-rading  Service 
can  carr^'"  the  grade  names  Choice,  G-ood, 
Commercial  and  Utility.    In  some  small 
plants,  ^irhere  for  various  reasons  it 
is  not  practical  to  assign  a  federal 
grader,  packers  are  allovred  to  grade 
their  ovrn  meat  according  to  the  same 
standards  used  by  Federal'  graders 
and  use 'the  letters  AA  for  Choice,  A 
for  Good,  3  for  Commercial  and  C  for 
Utility.    USDA  graded  meat  will  form 
the  bulk  found  in  butcher  shops •  How- 
ever meat  retailers  are-  allowed  to  use 
the  letters  AA,  A,  3  end  C  on  price 
tags  of  various  cuts  because  this  is 
the  easiest  arrangement  fpr  them. 
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POOD  SHOPPHG  CALSl^DAH 

Vegetables  Pruits 

Onions  Pe^^ches 

Potatoes      .•  Pears 

Celery  Apples 

Tomatoes  .•.Grapes 

Bell  peppers  MolOjiis 
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COMPULSORY       c-badiiiCt  is  back 
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l^Tormally,  these  four  grades  of  meat 
move  in  retail  channels.    They  represent 
different  degrees  of  desiralsilit v,  of 
meat,  mainly  in  terms  of  tenderness  and 
flavor,  aid  determine  the  method  of 
cookery  for  the  particular  cut.    In  pur- 
chasing meat,  consumers  should  consider 
"both  the  grade  and  the  cut»    Por  liroiling 
or  frying,  select  roLmd  steak,  ri"b  steak, 
T-"bone,  cluD  or  sirloin  of  either  Choice 
or  Good  grades.    Choice  means  v;hat  it 
says  —  excellent , 

Per  an  ovenroast,  a  rio,  rump,  or 
sirloin  of  either  of  these  top  grades* 
Then,  such  iDoef  cuts  as  the  heel  of 
round  or  "brisket  and  even  shoulder  cuts, 
of  Choice  or  Good  grade  are  best  pot- 
roasted,  or  cooked  ^^/ith  moist  heat, 

lov/or  Grade  Cuts  ITood  Dressing  Up 

The  less-demroided  cuts  of  Coramercial 
and  Utility  grades  usually  contain  the 
most  lorn  moat  for  the  money,  and  are 
lower  in  price  thcji  the  tv;o  higLier  grades. 
Chuck  pot  roasts  or  stoalis,  "briskets, 
short  ri'bs  or  hambm-ger,  from  lov/er 
grades  if  properly  cooked,  cen  "bo  nearly 
as  appetising  as  the  higher  grades  of  "  '■ 
the  sajno  cuts.    Commercial  grade  is  rec- 
ommended mainly  for  stov/sr  and  roasts 
and  other  dishes  cooked  in  moist  hcat,- 
TJtility  cuts  require  longer  cooking  and'  ■ 
more  dressing  up  than  the  Choice  or  Good 
grades,  ond  are  "best  in  stews,  pot'  roasts 
Or  as  Sv/iss  stcalv, 

USIlA  Meat  Q"^^^dors  suggest  that  home-  ' 
malccrs  etiploy '  srrmewhat  the  same  tactics  - 
in  buying  meat  as  they  would  in  "buying 
cloth  for  a  dress.    1'hjyd-on' t  ouy  the 
same  kind  of  material  for  a  sport  dross  • 
as  for  a  dinner  dress ^    So  neither 
shouli  they  "buy  the  same  grade  of  meat 
for  a  steal?:  or  ovenroast  as  they  v/ould 
for  ham'burgcr  or  stov/-. 


"STAND-BY''  R0L3       POOD  DiRAiO. 

i 

U,  S,  Pamino  ^•mergoncy  Committee  is 
playing  the  role  of  a  "stand-by"  artist 
in  the  great  world  food  drama*  Our 
country  has  done  vdiat  it  can  to  got 
famine  areas  over  the  hump,    llov  we 
must  sit  and  wait,  fully  prepared,  to 
see  just  hov;  serious  the  hunger  situa- 
tion may  "become  again  next  winter. 

According  to  Chester  C,  Davis, 
chairman  of  the  Nation's  Pamine  Smor- 
gency  Committee,  vrarld  food  problems 
arc  still  urgent,  and  as  early  as  next 
December,  they  may  become  "acute," 

State  Production  and  Marketing  Ad- 
mini  stra.t  ion  Directors  have  boon"  author- 
ized to  suspend  active  campaigns  to 
lessen  consumption  of  certain  foods  by 
the  Acting  Secretary  of  Agriculture, 
Charles  P,  Brannan, 

Hovrcvor,  these  State  PI-IA  Directors  I 
have  boon  asked  to  continue  to  give  1 
attention  to  a  four-point  home  front  I 
prograjn, 

.  the  pro  deletion  and  preservation  of 
food, 

.  the  increased  use  of  abundant  food; 
.  the  re-use  of  edible  fats  and  the 

s alvage  of  us e d  f  at  s , 
,  the  avoidance  of  food  waste. 

Predictions  are  tha.t  the  longer-timo 
phase  of  the  famine  emergency  will  con- 
tinue at  least  until  1947  crops'  are 
harvested,  ■    ■  - 

•SUGAR  BOl/L  FJriXRH 

'  It  "v/ill  be  another  six  months  before 
the  'sugar'bowl  can  resume  its  place  of 
•pre-war  prominence  on  the  American 
dinhortable.    The  U.S.  DeiDartmcnt  of 
Agriculture  has  nnnomiced  thr.t  we'll  go 
slightly  less  sugar  in  the  finaX-three 
months  of  this  year  than  we've  had  du- 
ring this  third  quarter  of  194S,  How- 
ever, they  tell  us,  wo  haven't  anything 
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suc-AR  BOT'JL  Future; 

Continue d  from  Page  2 

.^;orr57;._^p-t^out  _7^-r  Ithoro'll  "bo  enough 
sugar.^tq^incet  ration  coupons. 

^'t'fiore's  a  nornal  seasonal  lull  in  the 
hanje  :  end  conmjrcial  paclcing'and  canning 
seasons  during  the  last  three  months  of 
-the  year.    Thus  the  sli girt ly  ".Idwe'r  sugar 
allocation  for  civilic'?r^s  wonH  have  any 
noticeaole-  effect  on  the  contents  of  our 
sugar  "bov/ls  at  hone 

-o~ 

_     LHAVIilC-  ilO  GHOUxTD-ITxmLLilD 

Jvery  "bit  of  usa"ble  land  is  "being 
.cultivated,  and  the  toiling  in  the  fields 
:Was.  fro:.:  sun~up  through  tv;ilight  and 
until  midnight  d\:j:ing  July  and  August. 
That's  the  story  of  how  European  ajid 
British  people  are  helping  themselves 
over  this  food  crisis, 

_If  hard  v{ork  and  long  hours  of  labor 
would  feed  the  people  of  a  country, 
ilngland,  Jrrncc,  Belgium,  and  Ho llrjid 
would  require  little  from  the  outside 
world,  so  reports  iirs.  Been  Boddcridge 
of  the  Production  and  Marketing  Admin- 
istration on  her  return  from  the  con- 
ference of  the  Associated  Country  1/omen 
of  the  T/orld.  ^  . 

However,  limited  acreages  in  those 
countries  cmnot 'produce  eiiough  for  the 
needs  of  their  large  populations, -and 
this  \7inter  they  again  will  need 't 6'  im- 
port cereals,  meat,  mill:  and  eggs. 

-0- 

APPIu]  MAGIC  liT  THB  "LAS'' 

That  fresh  apple  flavor  that  used  to 
give  a  dcli:;htful  aroma  in  yovir  kitchen- 
when  you  were  stcv/ing  applesauce  crainot 
escape  the  grasp  of  U.S.  government  food, 
scientists. 

Believe  it  or  not,  the  essence  of 
apples  is  "being  captured  out  of  the  air 


and  turned  into  a  valua"ble  flavoring 
for  crndy,  "bevera.gos,  sherhets,  ices  and 
fruit  jellies. 

And  this  is  no  Sherlock  Holmes* 
mystery.    Scientists  of  USBA^s  Jastem 
Regional  Be  search  La"boratory  in  Phila- 
delphia started  to  look  for  a  v/ay  to 
use  off -grade  apples,  rnd  also  the 
skins  and  cores  of  apples  left  at  pro- 
cessing plrntsa    One  result  of  their 
research  was  the  apple  syrup  used  du- 
ring' wartime  "by  some  to"bacco  maniifac- 
turers  in  place  of  glycerine. 

Catching  the  apple  essence  proved 
to  "be  fairly  simple  to  these  research 
specialists,  "but  it's  not  something 
v;hich  the  ordinary  housewife  could  ever 
try  successf-ollyi,    The  apple  vapor  from 
the  maiiufacture  of  apple  syrup  and 
apple  juice  is  caught,  "broken  down  and 
condensed-,    One  grJLlon  of  the  essence 
contains  the  volatile  flavoring  consti- 
tuents of  100  to  200  gallons  of  juice. 
This  essence  can  "be  "blended  v;ith  good 
grade  commercial  apple- juice  concentrate 
to  give  a  full-flavor  conccntrato, _  _ 
Then  with  the  addition  of  v/ater,  you 
•have  a  "beverage  with  the  taste  md  smell 
of -fresh  apple  cider, 

•  -    Other  essences  of  fruit  are  also  be- 
ing recaptured  successfuJ.ly,    The  flavor 

■  recovery  process' has  "been  used  with  good 
results  on  juices,  .of  Concord  grapes, 

•  "black  raspberries,  currrnts  rnd  st raw- 
be  rries»    Perhaps  it  v/on't  be  too  many 
years  before  the  p^>jitry  shelves  of 
America  v;l  11  i:;iC.lude  a  rov;  of  bottles 

•  of  fruit  essences, .for  it  seems  likely 
that  the  nev/  process  v;ill  mrke  possible 

■the  production  of  jellies,  jrxis,  pre- 
serves and  bottled  bevera;^;es  v/hich  will 
have  an  improved  true  fru.it  flavor. 
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A??L3  LiAGIC  liT  ?Hi!  ZI?CK31T 

,  Scallopod  Apploso  • .  .econ'oino  apples 
v;i  til  s WG  e t  po  t  r.t  o e  s .  ♦  ♦  o  r  vri  t  ii  cr.'b- 
iDagG...  ... 

•  Priod  Apples. ... .onions  and  applos. 

or  onions  rnd  cp.rrot  s-. ,  . 

Priod  Apples  v;ith  "bacon  or  salt  pork 
is  a  classic  favorite ••♦a  little 
fat  froD  the  neat  is  used  for  cook- 
ing the  apples,  of  course,, . 

•  '  Apple  Stuffing  for  a  pork  shoulder  or 

roast  duck  to  giyo  a  tart  and  inter- 
esting flavor... 

«  Apples  added  to  muffins  or  C-riddle 
Cajros a c  aplaco  a  slice  of  aipple,  on 
top  of  the  l)atter  after  you-ve 
poured  it  into  the  nuf  fin  cups  and 
sprinlilo  with  a  hit  of  sugar'  rnd 
cinnrxionc    As  for  Griddle'  Crimes, 
just  add  two  cups  of-,  finely  chopped 
apple s  to  t ho  s t andar d  "b at t e r  and 
lirke  in  the  usurJ.  fashion,. . 

'»  Waldorf  Salad,  o?-.  given  varict'y  with 
pecans  or  'blanched  alnonds" instead 
'  of  the  traditional  v;alnut So. >o  ' 

•  Diced  Aipple  s  o  * .  •  and  f  ine ly  ■  shrcddo.d 

ccJo'bD.fiQ  in  equr.l  proportions, 
.another  salnd  for  crisp  fall  days... 

.  Pruit  Cup  with  diced  apples  addedc . c , 
cjid  use  red  skinned  apples -"  leaving  -- 
the  skins  on  for  a.  touch  of  color, 

•  Open-Pace  or  Deep-Dish  apple  .pie . 

req_uiring  only  one  crust  j.  iii  the 
interest  of  frt  co:nsorvation^  Deep- 
Dish  apple  pie  J  with  a  sriall  piece 
of  pastry  on  top,   1)0001:103  s  one  thing 
extra— spue ial  when  a  hit  of  Ar.iericcji' 
cheese  is  grated  on  the  top.,  left 
in  the  oven  long  enough  for  the 
cheese  to  nelto  '■ 


CUT  TAOS'^  POOD  BUDGET  COBilSES 
ITo  Tine,  for  a  ''Breather" 
in  Hone . Canning  Act ivitioS 

Although  news  reports  indicate  a 
"breathing  .spell  in  the  world  food 
crisis,  there's  no  reason  for  iiincrican 
hoiriemrkesfs  to  "take  ci  breather"  when 
it"  cones,  to  food  prGSGrva'tion^ 

Besidps,  it ' s  not  econonicaln  Kil- 
llons  - of  dollGj:'s  in  f pod  savings  can 
still  "be.  realized  "by  homcnckers,  states 
Paul  C,  Stark,  Director  of  the  National 
Garden  Pro gran.    These  nillions  can' 
"be  saved,  Mr,  Stark  explains,  hy  con- 
tinuing, to"  pr*e servo  vrJ-uahle  foodstuffs 
fron  gardens  and  orchards, 

"Sven  for  those  ;vho  ddnH  have  a 
farm  or  garden,  now  is  the " tine  to 
preserve  or  store  food  for;  winter  use, 
B unpe  r  cro ps  of.  apple  s ,  pe  ache  s ,  pluns 
and.  grapes  are  availaplo,  end  narket 
prices  of  nearl/  all.  fresh  fruit s  and 
vegetahlos  are  lov/or  than  last  year. 
Sveryone  v;ho  preserves  sone  of  tills 
hoionty  viill  get  triple  "benefit  —  in 
lov/er  food  costs,  a  dependahle  hone 
food-  supply  and  the .  satisfaction  of 
helping'  the  national  and  v/o rid  food 
•situation,"  " 

This  is  the  advice  of  a  USDA  of-' 
ficial  to  honenaJcers ' who  wrait  to  cut 
corners  with  their  food  "budget o 
•    '     ■  .  .      .-0-. , 
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